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1 Procedure for brine peeling various vegetahies, 1943. 
163 General information on dehydration of veretables, 1922. 
164 Dehydrated beets. 1942. | 
165 Dehydrated cabbage. 1942. 

166 Dehydrated carrots. 1942. 

167 Dehydrated greens. 1942. 

163 Dehydrated onions. 1942. 

169 Dehydrated sweetpotatoes, 1942. 

170 Dehydrated white or Irish potatoes. 1942. 

i171 Dehydrated rutabagas, 1942. ae 

i72 Present status of food dehydration in the United States. 1942, 
185 Packaging and storare of dehydrated vegetables... 1942 - 


U. $. Department of Azriewkture 


Information sheets (unnumbered) on dehydration (19: ° 


The waste diapozal problem in veretable delydration. 
Production in 1941 of thirteen vegetables important in dehydration 
Major producine areas of fourteen véretables important in dehydration, 
erop year 1939, with maps. 
California production of twelve veretables important in dehydration. 
Veretable dehydration plants in the United States, 
\ 7 Yanufacturers of drying equipment for food and allied products. 
California prune and grape driers and proximity to major producing areas 
es Sources of preparation equipment for vegetables for dehydration. 
) Summary of preparation equipment and labor requirements in vevatable dehy ireati: 
Analysis of processing costs in vegetable dehydration—<equipment costs, |abor 
requirements, flow sheets. (Separate sheets for plants with capseities o/ 
830, 1670, 3330, and 8330 pounds per hour.) 


os ponlggnad designs (1942). 


Type A - Traneverse fiow cabinst dehydrater. 

Type © ~ 10-ton counterflow tunnel dehydrater, 

type B = 20-ton counterflow tunnel dehydrater. 

Type G — 35=-ton center-exhaust tunnel dshydrater with recirculation, 
Type I - Steam-heated cabinet dehydrater (Single truck unit) 
Type J = Steem-heated cahinet dehydrater (Double truck unit) 
Type K - Coal—burning cabinet dehydrater (Single truck unit) 
Type L + Coal~burning cabinet dehydrater (Double truck unit} 
Deg, C<76 - Onion bin dryer. 

Deg. D-06 — Multi-bin finisher. 

Dwg. D-100~ Vegetable dehydrater, tunnel type, initial shane. 


Dehydrater designs: 
Dwg. B-103 = Metal cloth self-stacking trays. 
Dag. D-104 = Vegetable dehydrater, tunnel type, second stage. 
Dag. D=-105 = Veretable dehydrater, tunnel type, details. 
Dwg. D-106 - Veretable dehydrater, tunnel typs, detaila, 


Preparation equipment. designa: 
Deg. D-73 - Continuous veretable steam blancher, Model A. 
Dwg. D-75 = Picking and trimming table, Model A. — } 
Deg. C-7OA - Radiant-heat oil-fired root peeler. 
Deg. C-30A ~ Appurtenances for radiant-heat root peeler, 
Deg,. D-LOL ~ Continuous steam blancher, Model B,. 
9 Dwg. D-102 - Picking and trimming table, Model B. = 
A Dwg. D=-10%3 + Tray-loading and de-traying table, 
Dag. D-109 = Brine peeler, No. 1. 
Deg. D-111 - Brine peeler, No. 2. 
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Circular on dehydration: 
E. M, Chace, VW. A, Noel, and V. A. Pease, Preservation of fruits and veretables 
by commercial dehydration. U.S.D.A. Circular 619. 1942. 


Journal articles on dehydration: 
H, J. Loeffler and J. D. Ponting, Ascorbic acid. Rapid determination in 
fresh, frozen, or dehydrated fruits and veretables. Indus. and Engin. 
Chem., Anal, Ed. 14:346-G49. 1942. 


B. Makower and G, L, Dehority. The equilibrium moisture content of some 
dehydrated veretablee. Indus. and Engin. Chem. 353:193-197. 1943. 


3, P, Nielaen. Rapid determination of starch in vegetables. Indus. and 
Engin, Chem., Anal. Ed, 152176-179. 1943. 


A. lL, Pitman, 7, Rabak, and H, Yee. Packaging requirements for dehydrated 
vegetables. Food Indus, 15(1): 49-52, 104. 1943. 


R, Ms Reeve. Facts of vegetable dehydration revealed by microscope. 
Food Indus. 14(12):51--54, 107-103. 1942. 


*T. L. Swenson, Cooperative research on egg dehydration. Washcoerg 
20:3{21), duly, 1922, - 


Vv. B. Van Aredel. Tunnel dehydraters and their use in vegetable dehydration. 
I, Food Indus. 14(10):43-46, 106, 1942. 
Il. Food Indus, 14(11):47-50, 103. 1942. 

III. Food Indus. age 47-50, 103-109. 1942. 


WV, B. Van Arsdel, Some engineering preblems of the new vegetable dehydration 
industry. Heating, Piping and Air Conditioning 15:157=<160, 1943. 
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Information sneets on frogen foods: 

&7 Bibliography on freezing preservation of fruits and vegetables. 1942. 
178 Prefreezing treatment for frozen apricots, 1942, 

181 Use of freesing storare to prolong the peach packing eeason. 1942. 


y-- 


“* 


, 


Le 


JUN 18 1943 


f- 


3aS6356— 


Bulietin on frozen fonds: 
£. L. Overholser, J, A. Berry, HU. C, Diehl, M, Boggs, and E., N. Todhunter. 
Locker freezing of fruits and vegetables. Wash. Agr. Expt. Sta. 
Pop. Bul. 161, 1941. 


Journai articles on frozen foods; 
*J, 4. Berry. Preserving fruits and vegetables in frozen food Lockers, 
Weat. Canner and Packer 34(4):50-52. 1942. 


*J. A. Berry. The fewer the bacteria, the better the frozen pack. Canner 
94( 4)3 13-14. 1941. 


%. Boggs, il, Campbell, and C, DP, Schwartze. Factors influencing the texture 
of peas preserved by freezing. Food Research 7:272=287, 1942. 


Hi, Campbeli. Temperature and tenderometer, How temperature may affect, 
tenderometer value for peas. West. Canner and Packer 34(2)239=-40, 1942. 


HK. Campbell. Secalding of cut corn for freeaing, West. Canner and Packer. 
32(9)251-53, 55. 1940. 


H. Campbell, The splitting of shelled peas intended for freezing. West. Canner 
and Packer 32(8)s49-50. 1940. 


H. Campbeli and H, C. Diehl. Quality in frozen pack peas. Hest. Canner and 
Packer 32(10):48-50 and 32(11)251-53. 1940. 


“H. ©, Diehl. Can frozen foods help win the’ war and write the peace? 
West. Frozen Foods 3(4):5-6, 8, 10. 1942. 


*H. ©. Diehl. Technological aspects of locker plant industries. Qnick Frozen Foods 


I. 3(7) 216-17, £21941. 
II, 3(8}224, 37-38. 1941. 


*H. C. Diehl. Report of research in freezing preservation cf fruite, vegetables, 
and poultry products. Proc, Assoc. Refrig. Warehouses, 1943, 


“H. €. Diehl and J. A. Berry. Freezing and storage of frozen-pack fruits and 
vegetables, Spec. Bul. of the Assoc. Refrig. Varehouses, No. 2, 1941. 


H. C. Diehl and 7, Rabak. Packaging of frozen foods under war conditions. 
Proc. Inst. Food Technol, 1942. pp. 117-120, 


H. J. leeffler und J. D. Ponting. Ascorbic scid. Rapid determination in fresh, 
frozen, or dehydrated fruits and vegetables. indus, and Engin, Chen., 
‘Anal. Ed. 14:846-849. 1942. 


J. P. Nielsen. Rapid determination of starch in vepstabiee. indus, and Ungin 
Chem., Anal. Ed. 15:176=179. 1943. 


W. Rabak. Are your certons moisture-proof? West. Canner and Packer 
33(12)252-55, 1941. 
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2. Sorber, Frozen fruits previde a variety of flavors and added rood 
valus for ice cream, ice Cream Field Year Book. i942. 


G. corber, Frozen elieced, crushed, and pureed fruits. Canner. 
i, 9447)216-17, 36. 19242. 
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L, Sweneon, Frozen pack work of the Western Recicnal Research Laboratory. 


jest. Canner and Packer 34(3):43-45. 1942. 


OTHER TECHNICAL JOURNAL ARTICLES 


3. Kester and G. R. Van Atte. Minor oil-bearing crops of the United States, 
Oil and Soap 19*119--125. 1942. 


. C. Lawis. A lactobacillus assay method for p-aminobengoic acid. Jour. Biol. 


Chem, 1462441-430, 1942. 


Lineweaver and T. L., Swensen, Enzyme action in slauphtered meat animals. 
Proc, Ann. Meet. Amer, Inst. Refrig., pp, 94-103. 1941. 


P.- Lundgren. The formation of fibers from non-fibrous native proteins. 
Amer, Chem, Soc, Jour, 63:22854~-2855, 1941. 


S, Oleott, Monethioglyeol, Seience 96:454., 1942. 


S. Oleett and L. A, Sapirstein. Proteinase of wheat pluten. Fed. Proc., 
Fed. Amer, Soc, for Expt. Biol, 1:128. 1942. 


. 5, Oleott, L. A. Sapirstein, and !. 7d, Blish. Stability of wheat giuten 


dispersions toward reducing acente in the presence and absence of a 
@iuten proteinase, Cereal Chem, 20:387-97, 1943. 


. F. Potter and C, B, Jones. Separation and determination of protein sulfur, 


sulfide gulfur, and other sulfur in sodium sulfide dispersiong of keratins. 
indua. and Enrin, Chem,, Anal, Ed. 15:15-17, 1943. 


, N. Prater, ©. J. Cowles, and R. P, Straka. Determination of ammon’k by a 


diffusion method, Indus, and Engin, Chem., Anal. Ea. 143703, 1942. 


. 4. Shaw. A method of minimizing supercooling and its aprlicaticn in the 


determination of freezing points from dielectric constant measurements. 
Rev. Sei. Instruments 13:2--5. 1942. 


M. Shaw. The elimination of errors due to electrode polarization in 
neagurement of the dielectric constants of electrolysis. Jour. Chem. 
Physics 10:609-617. 1942. 


. L. Swenson and H, Humfeld. Production of active and inactive catalase by 


proteus vulgaris, Jour. Aer. Research 65:391--403. 1942. 


K. T, Williams, EB. Bickoff, and W. Van Sandt. Carotene 1. Preliminary report 
on diphenvlamine as a atabilizer fer carotene, Science 972:96-98. 1943. 


MISCELLANEOUS 


Biographical sketches of the director and division chiefs, Western Regional 
Reasearch Laboratory. Vortex (Bul, Calif. Section, Amer. Chem, Soc.) 
11:47-52. 1941. 


*¥. J, Blish. Wheat and flour technology. Fruit Prod. Jour. and Amer. 
Vinepar Indus. 20:284-286, 292. 1941. 


C. H, Kunaman, Arricultural physica, Amer, Phys. Teacher 7:160-163, 1939, 


*T, L. Swenson. Poultry products research and the Western Regional Research 
Laboratory. Nulaid News 18(11):16-17, 47. 1941, and Washcoegg 18(10):61-63. 


fT, L. Swenson, Wartime research of the Western Resional Research Lehoratory. 
Presented at the Annusl Fall Meeting of the Washington Committee cf the 
National Farm Chemurgic Council, Seattle, Nov. 16, 1942. 
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“7. B, Van Aradel, ‘iartime shortafes challenge chemists and engineers. Agr, Engin, 


23(3)286-87, 1942. 


